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or vegetable gum is sometimes added to the curd in order to
improve the body of the cheese.
The flavor of cottage cheese primarily is due to the activity of
the lactic acid organisms used in the starter. The cheese has poor
keeping quality and is readily attacked by molds and yeasts. It
is a good source of milk protein, but a poor source of calcium and
other milk minerals.
Cream Cheese
Some varieties of cream cheese are trade in practically the same
manner used for cottage cheese, except that rich milk or cream
is used. The curd is not cut but is transferred carefully to a
draining rack \vhere the whey is allowed to drain off. The curd,
placed in cheesecloth bags, is covered with cracked ice and pressed
in order to remove excess moisture.
In another procedure, homogenized cream is used to which
starter and rennet are added. A soft curd is formed which is
heated to about 100CF. After the whey has separated, the curd
is drained, salted and placed in bags covered with ice and pressed.
This type of cream cheese, known as Loaf Cream Cheese has
better keeping qualities than ordinary cream cheese due to the
higher temperature used in its manufacture.
Pimento may be added to the cheese to make Pimento Cream
Cheese. Philadelphia Cream Cheese is a trade name for cream
cheese.
Devonshire Cream
This product is a form of clotted or thick cream. It is popular
in parts of Cornwall, England, where it is used as a dressing or
ingredient for salads, fruits and the like. It is made by placing
milk in shallow pans and allowing the cream to rise. The pans
are then heated at about 180CF. until a wrinkled skin spreads
over the cream surface. After cooling and standing about twenty-
four hours, the clotted cream is removed with a perforated ladle.
Devonshire cream has a slightly granular texture and a cooked,
nut-like flavor.
Edam Cheese
Edam cheese is a hard, rennet-curd cheese chiefly made in the
northern part of the Netherlands where the town of Edam is a